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for purposes of routine surveillance of foods would be justified. At present,
criteria for that purpose should not be established.

Vibrio parahaemolyticus

1.  Microbiological criteria for use in routine surveillance of seafoods
are not practical at this time and should not be established.

2.  Methods for identifying and enumerating pathogenic strains are suf-
ficient for examination of seafoods or seafood products that may be im-
plicated in outbreaks. Examination of such foods for V. parahaemolyticus
always should be made.

Coxiella burnetii

Routine use of the agglutination test for the presence of C. burnetii in
milk supplies available to the public would not be useful in preventing
C. burnetii infections in man and should not be used for this purpose.

Histamine

The practice of much of the fisheries industry to examine routinely
susceptible fish for histamine content should be expanded to all of the
industry as a means of preventing deteriorated and/or toxic fish from
reaching consumers.

Yersinia enterocolitica

Owing to the low incidence of outbreaks caused by Y. enterocolitica
and the complexities of quantitative recovery methods for pathogenic
strains, microbiological criteria for this organism would be of little value
in routine surveillance programs and therefore should not be established
until changes in this situation indicate otherwise.

Campylobacter fetus subsp. jejuni

Microbiological criteria for routine application to foods would not be
a significant preventive measure for foodborne campylobacteriosis and
should not be established at present.